RULES AND REGULATIONS HOME ARTS 2008

Chairpersons: Sharon Darling, Elise Zajac, Mary Ellen Leaverton
Andie Harrison, Diane Clare

Please refer to General Rules and Relations in front of the book .

1. All non perishables entries may be entered on Friday August 7, 2009 from 5-8pm
also Saturday August 8, 2009 between 1lam and 2pm, and Sunday August 9,2009
from 12-4pm. Perishable items are flowers, vegetables and baked goods. Perishables
may only be entered on Sunday August 9, 2009 between 12- 4pm.

2. All exhibits must have an entry tag.

3. Entries MUST be the work of the Exhibitor and entered in his or her OWN NAME.

4. Only one (1) entry per class per Exhibitor.

5. All articles MAY NOT have been previously exhibited in the Queen Anne’s

County Fair.

6. All entries must be FRESH, CLEAN and CONFORM to size or content

specification.

7. Judges decisions will be final and in all cases will award only such

premiums, as they believe merited. No Premium will be awarded unworthy
entrees event without competition.

8. Cash awards and ribbons will be given for 1st, 2nd, 3rd, and 4th Place in
each class as follows: 1st-$5, 2nd-$4, 3rd-$3, 4th-$2. Champion Ribbons
will be awarded in each Department except in Baked Goods, there will be (4)
one each to: Cakes/Cupcakes; Pies; Yeast/Quick Breads; Brownies/Candy.

9. 4-H Members may exhibit in Home Arts only if an item does not have a

corresponding class in 4-H, or if not enrolled in the 4-H Project for the
item entered.
10. Entries must be removed Sunday August 16, 2009, from 8am to 1pm.
11. Definition: A wall hanging is a covering for a wall that is not matted,
framed or covered with glass, nor is it a picture.

12. Memorial Awards: The Marie Haymaker Davis - Fair Spirit Award in Home Arts-

Needle Work and/or Handcrafts. “A stitch in Time” award for the best in

sewing. Sponsored by the Q.A. Co. Homemakers. Ruth Murdoch Memorial award

for the best in knitting or crocheting. The Louise Barton award will be

given for the “Best Cookie”. The Joseph H. Apple award will be given in the Open Division for Grand
Champion Vegetable.

Department 200: Art

RULES AND REGULATIONS]
All Picture-Type articles must be Mounted, Matted, or Framed with attached hardware or plastic sleeves ready
for hanging.

Basis for Judging: Composition, use of color, technical skill, creativity, and overall presentation.

Where the exhibit is made from a copy (A-1, A-5, A-8) attach a picture or Xeroxed copy of the original picture.



Section A - Pictures
Class #:
1-Acrylic/copy
2-Acrylic/original
3-Block Print
4-Charcoal

5-0il Painting/copy
6-0il Painting/original
7-Pen & Ink
8-Watercolor/copy
9-Watercolor/original
10-Drawing

11-Article NOT covered above

Section B - Painting

Class #:

1- Bottle Paint/clothing

2- Hand Painted/clothing

3- Hand Painted/home furnishing
4- Hand painted/ purse/accessory
5- Point Paint Article/clothing

6- Tole Painting/metal

7- Tole Painting/non-metal

8- Wood cut

9- Acrylic article not a picture
10- Article NOT covered above

Section C - Other

Class #:

1- Stained Glass

2- Sculpture

3- Calligraphy

4- Article NOT covered above

Department 201-Baked Goods and Candy

RULES AND REGULATIONS]

1. Baked goods must be on disposable plates furnished by exhibitor. Pies should
be in disposable pie pan.

2. All goods must be covered with clear plastic wrap, or placed in clear plastic
bags, or placed in clear plastic disposable pie or cake containers.

3. No items requiring refrigeration. (custards, cheesecakes or meringues will
be accepted.

Yeast Bread and Rolls

Basis for Judging:

Exhibit Whole loaf only on paper plate in plastic bag. Appearance should be rounded top, straight sides, smooth
crust, even golden color, well proportioned. Texture should be tender, crisp, thin crust with light, elastic crumb.
Flavor and aroma should be delicate, sweet and nut like.



SECTION A- Yeast Bread
Class #:

1- Cinnamon Buns (4)

2- Fancy Sweet Dough

3- Loaf/White

4- Loaf/Whole Wheat

5- Loaf/Specialty Bread

6- Pan Rolls (4)

7- Rolls/Other (4)

8- Sticky Buns (4)

9- Article NOT covered above

Quick Breads

Basis for Judging: Exhibit Whole loaf bread on paper plate in plastic bag. Liners may be used for muffins.
Biscuits: Flaky texture, level, smooth tops, uniform in size, straight sides, light in weight.

Muffins: Texture should be even and fine grained.

Breads and Muffins: Texture should be free from holes, or tunnels. Light, tender, uniform in color.

Note: There should be no strong flavor or aroma of any one ingredient.

Section B - Quick Breads
Class #:

1- Biscuits (4)-plain

2- Coffee Cake

3- Fruit & Nut

4- Muffins (4)

5- Vegetable Bread

6- Baking powder biscuits (4)
7- Sweet potato biscuits (4)
8- Aticle Not Covered above

Section C - Cookies

Basis for Judging: Uniform size, shape, texture, color even taste =flavor pleasing. No strong positive egg,
shortening or flavoring taste.

Class #:(6 of each cookies)

1- Chocolate Chip

2 - Chocolate Chip/Bar

3 - Chocolate Chip with nuts

4 — Oatmeal drop cookies

5 — Dropped-not oatmeal

6 — Peanut butter

7 — Snicker Doodles

8 — Rolled with rolling pin and cut

9 — Filled

10 — No Bake

11 — Fat free, sugar free and or reduced

12 - Lemon Bar

13 — Bar Cookies-other than lemon or chocolate chip
14 — Hand shaped

15 - Article NOT covered above



Section D - Pies (whole pie)

Basis for Judging: Whole Pies -General appearance, pie filling flavor pleasing to taste. Pie crust flaky, evenly
browned, edges attractively finished by hand. Whole pies with fresh filling-no commercially canned fillings
permitted.

Class #:
1-Apple
2-Berry
3-Cherry
4-Peach
5-Pecan
6-Pie Shell
7-Apple Dumpling
8-Fat Free/sugar free/reduced
9-Not Covered Above

Section E: Cakes- Whole cakes

Basis for Judging: Whole cakes or 4 cup cakes, liners may be used for cupcakes. Cakes should be medium
sized, if layered, the layers uniform in size, light in weight, straight sides, free from cracks(except cakes such as
pound cake.etc.), peaks and bulges with level or rounded top according to the type of cake. The coloring used
for frosting or candies should be light and delicate. All decorations must be edible and appetizing to the eye. The
flavor should be pleasing with no positive egg, shortening or flavoring taste. (No commercial mixes except
where noted). See altered cake mixes.

Section E: Cakes

Class #:

1-Angel

2-Applesauce

3-Bundt

4-Butter - Type Layer
5-Chiffon

6-Decorated/whole cake
7-Devil’s Food/Chocolate
8-Frosted Coconut
9-Fruit/plain or candied
10-Fruit/Fresh

11-Pound - Yellow or Plain
12-Pound - Variety

13-Spiced

14-Sponge

15-Vegetable (Carrot, etc.)
16-Sugar Free/ Fat free/reduced
17-Yellow or white with frosting
18-Article not covered above

Section F: Cupcakes-(4)
Class #:
1-Chocolate/Devils Food
2-Spiced

3-White

4-Yellow



5-Fat free/sugar free/reduced
6-Article NOT covered above

Section G — Candies/Browines(6 each)
Basis for Judging: Uniform color, flavor and texture. Pleasing general appearance
Class #:

1-Cooked Nut Fudge

2-Plain Cooked Fudge

3-Uncooked Fudge

4-Fat free/sugar free/reduced
5-Brownies-plain

6-Brownies-with nuts

7-Brownies-any other

8-Article NOT covered above

Section H: Altered cake mixes(submit with recipe)

Class #:
1- Cakes-whole (chocolate)
2- Cookies-6

3- Cupcakes-4
4- Cakes-whole (other than chocolate)

Department 202: Flowers

RULES AND REGULATIONS]

1. Only one (1) entry in each premium number per family.

2. List flower or plant name on Entry Tag.

3. Vases will be provided for each exhibit in Section H-Specimens and I-Herbs.

4. All other containers must be labeled on the bottom with Name and Address of
the exhibitor.

5. Potted plants should be contained in pots no larger than 10" in diameter
at the widest section of the container except for Section G-Hanging Baskets.

6. Be sure to enter Pothos as Foliage House Plant NOT Philodendron.

7. All specimens in the Flower Class must be single blooms...3 individual stems, 1 set of
true leaves per stem, except where *.

8. No extra foliage maybe added.

9. Two Champion ribbons (one in fresh flowers and one in dried and / or silk).

Basis for Judging:

Uniform color and shape. Appearance: Fresh, healthy, free of insect damage.

Section A: Potted Plants-(especially see Rule #5)
Class #:

1-African Violet (in bloom)

2-Cacti

3-Flowering House Plant

4-Soil grown Philodendron-not a hanging basket
5-Article NOT covered above



Section B: Dish Gardens
Class #:

1-Cacti Dish Garden
2-Foliage Dish Garden
3-Terrarium

4-Article NOT covered above

Section C: Arrangements-Dried
Class #:

1-Centerpiece

2-Kitchen

3-Miniature 4"x4" Max.

4-One sided

5-Roses only

6-With Accessory

7- Article NOT covered above

Section D: Arrangements-Silk
Class #:

1-Centerpiece

2-Kitchen

3-Miniature 4"x4" Max.

4-One sided

5-Roses Only

6-With Accessory

7-Article NOT covered above

Section E: Dried Silk Combo Arrangement
Class #:

1-Centerpiece

2-Kitchen

3-One sided

4-Miniature 4"x4" max.

5-With Accessory

6-Article NOT Covered above

Section F: Arrangement Fresh
Class #:

1-Centerpiece

2-Kitchen

3-Miniature 4"x4" max.

4-One Sided

5-Roses only

6-With Accessory

7-Article NOT covered above

Section G: Hanging Basket
Class #:

1-Flowering

2-Foliage

3-Article NOT covered above



Section H: Speciman-3-stem,
single bloom except *- 4, 8, 19
Class #:

1-Ageratum

2-Aster

3-Celosia

4-Chrysanthemum *
5-Cornflower

6-Cosmos

7-Dahlia

8-Gladioli *

9-Marigold

10-Miniature Marigold Bloom
11-Miniature Rose Bloom
12-Miniature Zinnia Bloom
13-Petunia

14-Phlox

15-Rose

16-Rudbeckia

17-Salvia

18-Shasta Daisy
19-Snapdragon *
20-Strawflower

21-Zinnia

22-Article NOT covered above

Section I: Fresh Herbs

Basis for Judging: Uniformity in size, shape, and color. Appearance: healthy, free of insect damage.
Class #:

I-potted, single

2-potted, more than (1) variety

3-cut, (3) stems Basil

4-cut, (3) stems Chives

5-cut, (3) stems Oregano

6-cut, (3) stems Parsley

7-cut, (3) stems Rosemary

8-cut, (3) stems Sage

9-cut, (3) stems Article NOT covered above

Section J:-Dried Herbs

Dried herbs may be exhibited in covered glass, containers. Basis for Judging: Appearance, uniformity, and
preservation of aroma, degree of color and quality.

Section J: Dried Herbs

Class #:

1-leaves

2-seeds

3-Article NOT covered above



Department 203: FOOD PRESERVATION

RULES AND REGULATIONS]

1. Canned goods must be labeled on the top of the lid as to the contents.

2. Canned goods must be exhibited in clear, standard quart, pint, and half pint
Jars.

3. Canned goods must have been canned since the 2008 Queen Anne’s County Fair.

4. Canned Goods may be opened for Judging if necessary.

5. Canned Goods, including Jams & Jellies, MUST be canned according to USDA

recommendations.

6. All jars must have rings.

7. Jars and lids must be clean and rust free.

8. Indicate on label processing method-boiling water bath, or pressure canning.

Basis for Judging: Texture - Condition - fresh, yet tender, firm. Color - as natural as possible, even color,
characteristic of product. Pack - pieces same size, no defects. Liquid - Consistency - syrup for fruits, water for
vegetables. Clearness - clear, natural color for product. Amount - product well covered — head space as
recommended by USDA canning instructions and recipes. Container - Seal - perfect seal, no leaks. Size -
appropriate, clean, neat, attractive. Condition - Rusty lids and rings will be rejected.

Section A: Fruits
Class #:
1-Applesauce
2-Blackberries
3-Cherries

4-Plums

5-Peaches

6-Pears
7-Raspberries
8-Sugar free/reduced
9-Articles NOT covered above

Section B: Vegetables
Class #:

1-Beets

2-Carrots

3-Chili Sauce
4-Corn/cut off the cob
5-Lima Beans

6-Salsa

7-Spaghetti Sauce
8-String Beans Green
9-String Beans Wax
10-Tomatoes
11-Tomato Ketchup
12-Tomato Sauce
13-Asparargus
14-Sugar free/reduced
15-Barbeque sauce
16-Aticle Not Covered Above



Section C: Meat

Basis for Judging: Appearance - color, arrangement in jar.
Class #:

1-Beef

2-Chicken

3-Mincemeat

4-Pork

5-Article NOT covered above

Section D: Jelly-sealed with lid

Basis for Judging: a good jelly made of fruit juice is clear, sparkling, free from crystals or sediment, has tender
texture and natural color and flavor of fresh fruit. When turned from glass it is firm enough to hold its shape but
quivers and is easily cut or broken leaving clean, clear, sharp cleavage.

Section D: Jelly sealed with lid
Class #:

1-Apple

2-Berry (all Berries)

3-Grape (all varieties)

4-Sugar free/Reduced

5-Article NOT covered above

Section E: Preserves, Jams, Marmalades

Basis for Judging: JAMS are usually made of one fruit crushed or jammed together into a mass of an even soft
consistency thick enough to spread easily or be divided into portions. Juices are not separated from fruits and
are of a jelly consistency. MARMALADES are soft fruit jellies containing small pieces of fruit or peel evenly
suspended in the transparent jelly. PRESERVES are made usually of one fruit, but more than one may be used.
The fruit, whole or in large pieces, is cooked in a syrup until clear and transparent, tender, firm, crisp, and well
plumped. The shape of fruit is retained. Juice is of a thick, syrupy consistency completely surrounding the fruit.
In general, 3/4 Ib. sugar to 1 1b. of fruit used. CONSERVES are a jam-like product of two or more fruits. They
often contain nuts or raisins. They are made of very small whole or pieces of fruit cooked or jammed into a
mixture of an even, soft consistency. The liquid is jelly-like in character. The name and flavor of the conserve is
that of the dominant fruit. BUTTERS are smooth, even, finely grained mixtures of medium soft consistency

without seeds or small pieces of fruit and with no evidence of juice as a separate liquid. Butters are usually
about 1/2 to 2/3 Ib. sugar to 1 1b of fruit.

Section E: Preserves, Jams Marmalades
Class #:

1-Apple Butter
2-Blackberry
3-Cherry
4-Citron
5-Damsom Plum
6-Fig

7-Grape

8-Peach

9-Pear

10-Plum



11-Red Raspberry

12-Black Raspberry
13-Strawberry

14-Tomato

15-Watermelon

16-Pepper jelly

17-Blueberry

18-Combination of Fruits
19-Sugar free/reduced
20-Article NOT covered above

Section F: Pickles & Relishes
Basis for Judging: Size, uniformity, clearness, color, arrangement.
Class #:

1-Bread & Butter Pickle
2-Beets/Pickled
3-Chow-Chow

4-Corn Relish
5-Cucumber/Dill
6-Cucumber/Sweet

7-Dill Green Beans

8-Green Tomato Pickle
9-Mustard Pickle

10-Pepper Relish

11-Pickle Relish

12-Spiced Fruit
13-Watermelon

14-Zucchini Pickles
15-Zucchini Relish

16-Sugar free/ reduced
17-Article NOT covered above

Section G: Dried Foods

Basis for Judging: quality, material perfection, general appearance, uniformity of product color, some classes on
taste.

Class #:

1-Apples

2-Oranges/Citrus Fruits
3-Corn

4-Meat (Jerky)

5-Onion

6-Peaches

7-Peppers

8-Potato Chips

9-Squash

10-Tomatoes

11-Bananas

12-Article NOT covered above



Section H: Pie Filling

Class #:

1-Cherry

2-Apple

3-Peach

4-Blueberry

5-Article NOT covered above

Section J: Juices
Class#:

1-Fruit

2-Vegetable

3-Sugar Free/Reduced

Section K: Vinegars
Class #:

1-Fruit

2-Herbal

Rules for wine:
1-Conpetition is open to all Amateur wine makers of at least 21 years of age.
2-Entry must be produced by exhibitor.(only one bottle per class # per family
may be entered.
3-1It is the responsibility of the entrant to select the proper category.
4-No artificial coloring or flavorings.
5-Entries shall be exhibited in standard 750 ml or 5" wine bottles.
6-All wine bottles must have:
I-makers name
2-Year made
3-Class #
4-Name of grape or fruit ingredients
Wines will be judged on:
Appearance, aroma,taste. Balance, after taste, and overall impression.
(half points are permitted) Sweet wines are wines having higher than 3%
residual sugar. There will be a champion ribbon for Best of Show Wine.

Section L: Wine
Class #:
1-White-dry
2-rose-dry
3-red-dry
4-White-sweet
5-rose-sweet
6-red-sweet



Department 204: Handcrafts
Basis for Judging: Composition, Difficulty of project, technical skill, creativity, and overall appearance.

Section A: Ceramics

Class #:

1-From mold/Decorated-underglaze
2-From Mold/decorated-over glaze
3-From Mold/Glaze

4-From Mold/decorated-decals
5-From Mold/unfired stains
6-Article NOT covered above

Section B: Dolls

Class #:

1-Cloth

2-Porcelain

3-Doll from Kit

4-Article NOT covered above

Section C: Furniture

Class #:

1-Caned Seat

2-Chest

3-Rocking Chair

4-Small Table or Stand
5-Stool/Chair-Rush Bottom
6-Straight Chair

7-Article NOT covered above

Section D: Handcrafted Home Furnishing
Class #:

1-Childs Toy

2-Made from commercial Design

3-Made from a kit

4-Original Design

5-Shelf

6-Article NOT covered above

Section E: Wall Hangings

Class #:

1-Holiday Theme

2-Made by all Natural Material
3-Wreath/All Natural Except Bow
4-Wreath /mixed media

5-Article NOT covered by above



Section F: Christmas Decorations
Class #:

1-Centerpiece

2-Tree Ornament/Group
3-Tree Ornament/Single
4-Wreath/Natural except bow
5-Wreath/ Mixed Media
6-Decorated Wood

7-Natural Materials

8-Plaster Mold figurines
9-Article NOT covered above

Section G: Macramé

Class #:

1-Lawn Chair

2-Plant Hanger

3-Article NOT covered above

Section H: Baskets

Class #:

1-Premade- your own decorations
2-Handmade — all natural materials
3-Handmade-nantucket
4-Handmade-mixed media
5-Handmade-round reed

6-Not covered above

Section I: Models (over 14 years old)
Class #:

1-Kit

2-Original

3-Article NOT covered above

Section J: Wood Craft-over 14 years old
Class #:

1-Unfinished

2-Painted

3-Miniature

4-Model

5-walking Stick

6-Article not covered above



Section K: Miscellaneous Handcraft-Adult
Class #:

1-Decoupage

2-Decorated Eggs

3-Jewelry

4-Paper Quilling

5-Candles

6-Waste Baskets

7-Bird House /Wooden
8-Bird House /Other Material
9-Applicated and Painted
10-Scrapbook-whole book
11-Scrapbook page
12-Stamping

13- Stencilled Clothing
14-Stencilled Accessory
15-Decorated Clothing
16-Walking Sticks

17-Atricle not covered above

Section L: Senior Citizen-65 & Older
Class #:

1-Christmas Decoration

2-Doll

3-Home Furnishing

4-Jewelry

5-Wall Hanging

6-Plastic Canvas

7-Iron on Applicated and Painted
8-Decorated pot

9 — draft stopper

10-doorstops

11- crocheted item

12- not covered above

Section M: Minature Trees
Miniature trees-decorated (under 27 inches tall)

Class #:
1-Any miniature decorated tree

Department 205: Kids Korner

RULES AND REGULATIONS

1. Child not enrolled in 4-H or a 4-H’er not enrolled in a 4-H project for item
entered in Kids Korner.

2. Child under 18 years of age



3. All other entries will receive participation ribbons.

4. All pictures & photo’s must be mounted on poster board material ( or heavier,
ex. mat board)

5. Age of exhibitor must be on entry tag.

6. Work must be done by the exhibitor.

7. Only one exhibit per exhibitor per class number.

8. Cross entering not permitted.

9. All articles must be this years work and not previously exhibit at the fair.

10.Entries in Section C and D may not exceed 15" x 15" base.

Depatment 205: Kids Korner

Section A: Sewing

Class #:

1-Apron

2-Blouse

3-Skirt
4-Pants/shorts/skort
5-Dress

6-Vest

7-Picture or Wall Hanging
8-Stuffed Toy or Animal
9-Article NOT covered above

Section B: Needlework
Class #:

1-Embroidery

2-Quilted Item

3-Plastic Canvas

4-Latch Hook

5-Article NOT covered above

Section C: Handcraft - 8 years & under
Class #:

1-Christmas Decoration

2-Home Furnishing

3-Jewelry

4-Lego/ Plastic Block done by instructions(include instructions)
5-Lego/Plastic block original design
6-Models from kits

7-Wood Carving

8-Clay Model

9-Doll

10-Birdhouse and or feeder

11-Mosaic

12-Beadwork

13-Candle



14-Wall hanging

15-Baskets

16-Dioroma

17-Sscrapbook

18-Article NOT covered above

Section D: Handcraft - ages 9 - 13
Class #:

1-Christmas Decoration

2-Home Furnishing

3-Jewelry

4-Lego/ Plastic Block done by instructions(include instructions)
5-Lego/Plastic block original design
6-Models from kits

7-Wood Carving

8-Clay Model

9-Doll

10-Birdhouse and or feeder
11-Mosaic

12-Beadwork

13-Candle

14-Wall hanging

15-Baskets

16-Dioroma

17-Scrapbook

18-Article NOT covered above

Section E: Handcraft — 14 years-18
Class #:

1-Christmas Decoration

2-Home Furnishing

3-Jewelry

4-Lego/ Plastic Block done by instructions(include instructions)
5-Lego/Plastic block original design
6-Models from kits

7-Wood Carving

8-Clay Model

9-Doll

10-Birdhouse and or feeder
11-Mosaic

12-Beadwork

13-Candle

14-Wall hanging

15-Baskets

16-Dioroma

17-Scrapbook

18-Article NOT covered above



Section F: Art - ages 8 & Under
Class #:

1-Block Print

2-Painting on cloth
3-Painting/Picture
4-Painting/Watercolor picture
5-Fingerpaints

6-Drawing

7-Painted ceramics

8-Article NOT covered above

Section G: Art - ages 9 - 13
Class #:

1-Block Print

2-Painting on cloth
3-Painting/Picture
4-Painting/Watercolor Picture
5-Pen & Ink

6-Drawing

7-Painted ceramics

8-Article NOT covered above

Section H: Art — 14years - 18
Class #:

1-Block Print

2-Painting on cloth
3-Painting/Picture
4-Painting/Watercolor picture
5-Fingerpaints

6-Drawing

7-Painted ceramics

8-Article NOT covered above

Section I: Photography
Class #:

1-Animal/bird

2-Building

3-Flower

4-Landscape

5-People/one or more
6-Seascape

7-Article NOT covered above



Section J: Baked Goods
Class #:

1-Yeast Bread

2-Quick Bread

3-Chocolate Chip Cookies-6
4-Peanut Butter Cookies-6
5-Drop Cookies-6

6-Bar Cookies-6
7-Brownies-6

8-Pies-1, Tart-4

9-Cakes

10-Cup Cakes-4

11- Candy-4

12-Any Article from a mix
13-Article NOT covered above

Section K: Flowers

Class #:

1-Potted Plants

2-Dish Gardens

3-Dry Arrangement

4-Miniature

5-Fresh Arrangement
6-Speciman (3) Stems Zinnia
7-Speciman (3) Stems Marigold
8-Speciman (3) Stems Petunia
9-Speciman (3) Stems Rose
10-Sunflower

11-Black Eyed Susan
12-Specimen Article NOT covered above

Section L: Food Preservation (12-13 yr.Only)
Class #:

1-Jelly

2-Jam

3-Vegetables

4-Fruit

Department 206: Needlework

Basis for Judging: Workmanship, choice and placement of designs, choice of fabrics and colors and their value
in their use and design in the exhibit.

Two Champion ribbons will be awarded: one in quilts; one in the rest of the department. Q.A.Co.Quilt Guild
will be giving a $25.00 Award in quilting.



Department 206: Needlework
Section A: Crocheting

Class #:

1-Afghan

2-Afghan/Original Design
3-Bedspread

4-Doll Clothes

5-Infant Blanket

6-Infant Set/Sweater-Hat, etc.
7-Outerwear/Hat-Gloves/Mittens
8-Pillow
9-Stole/Poncho/Cape/Coat//Sweater
10-Toy

11-Doily

12-Article NOT covered by above

Section B: Knitting

Class #:

1-Afghan

2-Afghan/Original Design
3-Doll Clothes

4-Infant Blanket

5-Infant Set/ Sweater-Booties
6-Outwear/Hat-Gloves-Mittens
7-Sweater

8-Vest

9-Coat, Cape, etc.

10-Article NOT covered above

Section C: Embroidery

Class #:

1-Counted cross stitch/Baby Blanket

2-Counted cross stitch/in Hoop Or Frame(no glass)
3-Counted cross stitch/Picture-Emblem

4-Counted cross stitch/Pillow

5-Counted cross stitch/ Poem,Saying, Announcement
6-Counted cross stitch/Sampler-Framed

7-Counted cross stitch Set/Sequence -Pictures
8-Counted cross stitch/ Small Throw

9-Counted cross stitch/Article NOT covered above
10-Crewel Picture

11-Crewel Article NOT covered above

12-Cross Stitch Picture/Emblem

13-Cross Stitch Pillow

14-Cross Stitch Sweater or Shirt

15-Cross Stitch Sampler

16-Cross Stitch NOT covered above
17-Embroidery/No purchased pattern



18-Needlepoint Picture
19-Needlepoint Pillow
20-Needlepoint Not Covered Above
21-Smocking

22-Duplicate Stitch

23-Machine embroidery
24-Embroidery/stamped pattern
25-Atricle not covered above

Section D: Quilts, Coverlets & Pillows
Class #:

1-Embroidered by hand

2- Embroidered by machine

3-Baby Quilt

4-Mixed Techniques

5-Novelty

6-Pieced & Hand Quilted-Individual
7-Pieced & Tied by Individual

8-Pieced & quilted by a group

9-Pieced Individual.-Machine Quilted
10-Pieced individual, quilted by longarm
11-Quilted and appliquéd by group
12-Quilted Pillow Top

13-Quilted Whole Cloth

14-lap quilt(no larger than 60"x60")
15-Quilted table runner

16-Appliqued by hand

17-Appliqued by machine

18-Article NOT covered above

Section E: Wall Hangings
Class #:

1-Counted Cross Stitch
2-Hoop

3-Needlepoint

4-Quilted

5-Article NOT covered above

Section F: Plastic Canvas
Class #:

1-Bathroom Accessory
2-Door Stop

3-Kitchen Accessory

4-Tissue Box Cover

5-Toy

6-Christmas Decoration
7-Article NOT covered above



Section G: Rugs

Class #:

1-Braided

2-Crocheted

3-Hooked

4-Latch Hooked

5-Article NOT covered above

Section H: Christmas Decorations
Class #:

1-Stocking

2-Tree Ornament/Single

3-Tree Ornament/Group

4-Tree Skirt

5-Wall Hanging

6-Article NOT covered above

Section I: Miscellaneous - Needlework
Class #

1-Candlewicking

2-Handbag

3-Weaving

4-Tatting

5-Latch Hook-other than rug
6-Bargello

7-Beading

8-rag quilting

9-paper piecing

8-Article NOT covered above

Department 207:Sewing

RULES AND REGULATIONS]

All Articles Must Be Cleaned and Pressed.

Basis for Judging:

General Appearance - Pleasing combination of colors, trim suitable to fabric. Fabric - Suitable for type of
garment and pattern. Workmanship - Correct stitch length and tension for fabric weight, no loose ends. Seams -
Even 5/8" or as pattern directs, clipped on curves, Finished according to fabric, i.e., zigzag, overlock, overcast
or turned and stitched, well pressed. Darts - should not pucker at points, should be pressed according to guide
sheet. Thread and Seam Binding - should be comparable to fabric and finished edge, No iron-on hem facing.
Buttons and Closures - should compliment garment, should be attached by thread shank method unless button
has manufactured shank. Hooks and Eyes, Snaps - Size and weight should be appropriate for fabric, should not
show through on right side, should be placed so that garmet lays flat, neckline zipper should have hook and eye
at top if zipper is not even with neckline. Zippers - stitching should be evenly spaced for the appropriate zipper
application. Pleats and Tucks - Evenly spaced and properly pressed, top stitched if required by pattern

instructions.



Section A: Children’s Clothing
Class #:

1-Christening Outfit or Gown
2-Coat & Jacket

3-Costume

4-Dress

5-Infant Dress or Suit

6-Play Outfit

7-Shirt or Top

8-Shorts & Pants

9-Skirt

10-Sleep Attire

11-Vest

12-Article NOT covered above

Section B: Adult Clothing
Class #:

1-Apron

2-Blazer/Jacket

3-Blouse/Skirt

4-Coat/ Outer Jacket

5-Dress Formal
6-Dress/Informal

7-Jumper

8-Pants/Trousers
9-Shorts/skirt/skort

10-Sleep Attire

11-Suit/Fabric other than wool
12-Sweater Knits

13-Vest

14-Wool/Wool Blend Article
15-Article NOT covered above

Section C: Home Accessories

Class #:

1-Door Stopper

2-Draft Stopper
3-Curtains/Drapes/Shower Curtain
4-Picture/Wall Hanging

5-Place Mats/non-quilted table runner
6-Pillows

7-Article NOT covered above



Section D: Other

Class #:

1-Applique

2-Flag Banner

3-Machine Monogramming

4-Quilted Clothing

5-Quilted Bag/Handbag

6-Quilted Miscellaneous

7-Stuffed Toy/Animal-purchased and dressed
8-Stuffed Toy/Animal-made and dressed
9-Stuffed Toy/Animal-made and not dressed
10-Doll Clothing

11-Articles NOT covered above

Department 208:Photography- NO Frames

All Picture-Type articles must be Mounted, or Matted, with attached hardware ready for hanging. New this
year, NO Frames.

Basis for Judging: Composition, use of color, technical skill, creativity, and overall presentation.

Section A - Black & White Photography
Class #:

1- Animal or Animals

2- Birds

3- Building

4- Flower

5- Landscape

6- People -One or More

7- Seascape

8- Insects

9- Sky watching

10- Sequence - Two or More Telling Story
11- Article NOT covered above

Section B - Color Photography
Class:

1- Animal or Animals

2- Birds

3- Building

4- Flower

5- Landscape

6- People -One or More

7- Seascape

8- Insects

9- Sky watching

10- Sequence - Two or More Telling Story
11- Article NOT covered above



Section C- Digital Photography
Class:

1- Animal or Animals

2- Birds

3- Building

4- Flower

5- Landscape

6- People -One or More

7- Seascape

8- Insects

9- Sky watching

10- Sequence - Two or More Telling Story
11. Altered digital photo

12- Article NOT covered above

Section D-Digital Photography Black & White
Class:

1- Animal or Animals

2- Birds

3- Building

4- Flower

5- Landscape

6- People -One or More

7- Seascape

8- Insects

9- Sky watching

10- Sequence - Two or More Telling Story
11. Altered digital photo

12- Article NOT covered above

Definition: A sequence is two or more same size photos telling a story

DEPARTMENT 209: FARM CROPS
Chairperson: Mr. Henry Covington, Jr.

Entries must be entered on Sunday, August 9, 2009 from 12:00 P.M. to 4:00 P.M. Judging will begin at 9:30
A.M. Monday, August 10, 2009. All entries may be removed Sunday August 16, 2009 between 8-1pm.

ALL ENTRIES MUST BE ON WHITE PAPER PLATES.
PREMIUMS -1st $5.00, 2nd $4.00, 3rd $3.00, 4th $2.00
SECTION A: FIELD CROPS

Class#:

1. Five Ear Sample - Yellow
2. Three Stalks with ears on



$20.00 prize for 1st Place Queen Anne’s County Winner - sponsored by Queen Anne’s County Corn
Improvement Club

3. One Quart Wheat

4. One Quart Barley

5. One Quart Oats

6. One Quart Rye

7. One Quart Soybeans

8. Alfalfa Hay (2x2 ft. sq.)

9. Clover Hay (2x2 ft. sq.)

10. Grass Hay (Timothy, Fescue, Orchard) (2x2 ft. sq.)
11. Mixed Hay (2x2 ft. sq.)

12. Wheat Straw

13. Barley Straw

14. Soybeans - 3 Whole Plants

DEPARTMENT 210: FRUITS & VEGETABLES
Chairpersons: Covington Family

Entries must be entered on Sunday, August 9, 2009 from 12:00 P.M. to 4:00 P.M. Judging will begin at 9:30
A.M. Monday, August 10, 2009. All entries may be removed Sunday August 16, 2009 between 8-1pm.

ALL ENTRIES MUST BE ON WHITE PAPER PLATES.

Section A

PREMIUMS - 1st $5.00, 2nd $4.00, 3rd $3.00, 4th $2.00
Class #:

1. Plate of five white potatoes

. Plate of five red potatoes

. Bunch of five beets without tops

. Bunch of five carrots without tops

. One bunch of Kale

. Plate of four Bell Peppers

. Place of four Other Peppers

. Plate of five white onions unpeeled

9. Plate of five yellow onions unpeeled

10. Plate of four zucchini squash

11. Plate of four yellow squash

12. Plate of four winter squash

13. Plate of four other squash

14. One head of Cabbage

15. One bunch of broccoli

16. One head of cauliflower

17. One quart of string beans

18. One pint of bush lima beans shelled

19. One pint of bush lima beans unshelled
20. One pint of pole lima beans shelled

21. One pint of pole lima beans unshelled
22. Four ears of sugar corn yellow-unshucked
23. Four ears of sugar corn white-unshucked
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24.
25.
26.
27.
28.
29.
30.
31.
32.
33.
34.
35.
36.
37.
38.
39.
40.
41.
42.
43.
44.
45.
46.
47.
48.

One eggplant

One Watermelon - regular

One Watermelon - icebox

Two cantaloupes

Plate of five tomatoes - red

Plate of five tomatoes - yellow
Plate of five tomatoes - plum type
Place of twelve cherry tomatoes - yellow or red
Plate of five apples

Plate of five peaches

Plate of five pears

One bunch of grapes - purple variety

One bunch of grapes - white variety

One Pumpkin - less than 6 inch diameter

One Pumpkin - 6 inch to 16 inch diameter
One Pumpkin - larger than 16 inch diameter
Three slicing cucumbers

Three pickling cucumbers

Sunflower (seed value)

Sunflower (decorative)

Vegetable Collection (5 Vegetable specimens)
Vegetable Arrangement (artistic and quality)
Plate of five Okra

1/2 pint of Blackberries

Herb Arrangement



